ABSTRACT
INTRODUCTION

36
The development of protein-enriched products has gained considerable attention in recent 37 years. The increase on protein content and/or improve of protein quality of food could lead to 38 formulations with better nutritional properties. In this sense, although vegetable proteins are 39 major components in the diet of food-producing animals, they are increasingly important in 40 human nutrition (Colombo, Ribotta & León, 2010) .
41
Peas (Pisum sativum L.) are commonly used in animal feed, being this seed most used for pig 42 feeding in Europe. This legume is rich in protein and contains more lysine but less sulphur 43 amino acids and tryptophan per unit of protein than soya bean meal (Gatel & Grosjean, 1990 ). produced by papain and α-chymotrypsin because of reduced bitterness intensity coupled with 60 high levels of angiotensin converting enzyme inhibition and modest free radical scavenging 61 activities. Ribotta and Rosell (2010) 
Electrophoresis
125
The enzyme-treated mixtures were centrifuged (4400 x g, for 15 min) to precipitate insoluble After the measurement of viscosity profile, the suspension was poured while hot (50 °C) into 152 polypropylene tubes, 30 mm diameter and then cooled to room temperature (25 °C) for 24 h. 
Rheological measurements 156
After the thermo-mechanical preparation process, the samples were kept at 25 °C for 24 h.
157
The viscoelastic behaviour of each sample was measured in duplicate. Measurements were 158 carried out in a controlled stress rheometer RheoStress 1 (Thermo Haake, Germany), using 159 serrated plate-plate geometry of 60 mm diameter and 0.5 mm gap, at a temperature of 25 °C. 
formed. Viscosity at the end of the test is called final viscosity (FV).
221
Cassava starch presented lower PT but higher PV and FV than corn starch ( (Eliasson & Gudmundsson, 1996) . In fact Ribotta and Rosell (2010) 
242
showed that corn gel displayed a continuous phase formed by swollen starch granules pressed 243 against each other, while a completely disintegrated structure was identified on cassava gel.
244
The higher paste viscosity observed in PPI-containing samples as compared to starch pastes 245 could be due to crosslinks between hydrophilic groups of proteins and starch molecules (Goel, 
315
Concerning the loss tangent, the effect of enzyme-treated proteins on protein-starch gels was 316 only significant when they were prepared with cassava gels. Presumably, corn starch yields 317 stronger or more structured gels, which were less susceptible to be modified with the PPI or 
